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BREAKFAST
priced per person
minimum 5 people
 
Coffee / Tea or Chai
$2.50  

Basic Continental
$5.00 
Variety of Muffins & Pastries, Coffee / Tea and Jugs of Water 

Signature Continental
$7.00  
Freshly Baked Muffins, Pastries and Croissants, Butter and 
Preserves. Includes Seasonal Fresh Whole Fruit, Coffee/Tea and 
Jugs of Water  
 
Classic Bagel Bar
$10.00 						       
Selection of Bagels served with Cream Cheese, Butter, and 
Jam. Includes Seasonal Fresh Whole Fruit, Coffee/Tea and Jugs 
of Water 
 
Elegant Morning
$13.00 							     
Freshly Baked Banana Bread, Scones and Mini Croissants 
served with Yogurts and Seasonal Fruit Salad, Coffee/Tea, 
Chilled Fruit Juice, and Jugs of Water 

Bruin Breakfast Buffet 
minimum 25 people
$18.00 
Scrambled Eggs, Bacon, Sausage or Veggie Sausage Patties, 
Hash Browns, Mini Croissants, Assorted Preserves and Butter. 
Seasonal Fresh Whole Fruits, Coffee/Tea, Chilled Fruit Juice, 
and Jugs of Water 

SANDWICHES / WRAPS 
priced per person 
 
Classic Sandwich/Wrap Platter
$15.00		   
A Variety of Basic Sandwiches / Wraps including Smoked 
Turkey, Black Forrest Ham, Sliced Cheese, Egg Salad, and 
Grilled/Roasted Vegetables. Chilled Non-Alcholic Beverages/
Juices and Jugs of Water 
Premium Sandwich/Wrap Platter
$17.00 			    
A Selection of Artisan Paninis / Wraps with Assorted Meats, 
Cheeses and Vegetarian Options, Chilled Non-Alcoholic 
Beverages/Juices and Jugs of Water 

 

ADD ONS  
Vegetable & Dip Platter
*prices subject to change based on the market. 
Assorted seasonal vegetables and your choice of hummus or 
ranch dip
 
Small (10-12 ppl) 		  Large (20-25 ppl)
$40.00  			   $60.00
 
Fruit Salad 
*prices subject to change based on the market. 

Small (10-12 ppl) 		  Large (20-25 ppl)
$45.00  			   $80.00  

Seasonal Fresh Fruit Platter
*prices subject to change based on the market. 

Small (10-12 ppl) 		  Large (20-25 ppl)
$60.00  			   $100.00
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HOT BUFFETS 
priced per person - minimum 25 people 
“Box Lunch” Style available under 25 people 

 
Pasta Primavera
$18.00 pp						       
Freshly Cut Vegetables Tossed with Pasta in a Homestyle 
Tomato Sauce. Choice of Caesar or Garden Salad, Garlic Bread, 
Assortment of Cookies, Chilled Non-Alcoholic Beverages/Juices 
and Jugs of Water.  

Options with Meatballs or Grilled Chicken
$20.00 pp 

 
Beef or Vegetable Lasagna
$28.00 pp 
Beef Lasagna or Vegetable Lasagna, Garlic Bread, Your Choice 
of Caesar Salad or Garden Salad, Assortment of Dessert 
Squares, Chilled Non-Alcoholic Beverages/Juices and Jugs of 
Water.  

Mediterranean / Greek
$33.00 pp						       
Greek Style Marinated Chicken Souvlaki or Pork Souvlaki, 
Vegetable Kebobs served with rice pilaf, Pita Bread 
and Hummus Dip, Choice of Greek Salad or Garden 
Salad, Assortment of Dessert Squares, Chilled Non-Alcoholic 
Beverages/Juices and Jugs of Water.  

Taste of India
$35.00 pp							     
Classic Butter Chicken or Chana Masala, Basmati Rice, Naan 
Bread, Mango Chutney, Boondi Raita, Mini Samosa, Choice of 
Sweet (Gulab Jamun or Gajjar Halwa), Chilled Non-Alcoholic 
Beverages/Juices and Jugs of Water.  

 
“Here Comes the General!”
$38.00 pp
General Tsao Chicken, Steamed Rice, Vegetarian Noodles, 
Stir Fried Veggies, Dessert Squares, Chilled Non-Alcoholic 
Beverages/Juices and Jugs of Water.  

BUILD YOUR OWN 
priced per person
minimum 25 people 

Taco Bar / Rice Bowls
$18.00pp	  
A build your own experience with seasoned beef or chicken to 
go with hard or soft taco shells (can substitute rice pilaf) topped 
with cheese, salsa, sour cream and assorted fresh and pickled 
vegetables. Includes Chilled Non-Alcoholic Beverages/Juices 
and Jugs of Water. 

Poutine Bar
$23.00 
A build your own experience with seasoned beef or chicken, 
gravy, sweet potato fries, regular fries, variety of cheeses 
assorted fresh and pickled vegetables. Includes Chilled 
Beverages/Juices and Jugs of Water. 

Burgers
$20.00 
Choice of Beef or Vegetarian burger served with Compound 
Salad, Full Garnishes, Condiments, Assorted Bag of Chips and 
Chilled Non-Alcoholic Beverages/Juices and Jugs of Water. 

BBQ Classic
$25.00			    			    
Pulled Pork or Chicken or Beef on a Bun, Veggie “Pulled Pork” 
on a Bun, and Veggies served with choice of Garden or Caesar 
Salad, Full Garnishes, Condiments, Assorted Bag of Chips and 
Chilled Non-Alcoholic Beverages/Juices and Jugs of Water. 

 

PIZZAS 

Classic Pizza - $22.00 each   			    	
16” Cheese/Pepperoni/Vegetarian cut in 12 slices 
 
Premium Pizza – $25.00 each    			    
16” Deluxe/Canadian/Hawaiian cut in 12 slices 
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HORS D’OEUVRES
Priced per dozen based on market value 

Here are just some options.  Looking for something that’s not 
listed, contact us directly and we can help! 

• Roasted Red Pepper & Tomato Crostini 
• Caprese Skewers 
• Vegetarian/Vegan Spring Roll with Plum Sauce 

• Vegetable Samosa with Tamarind Chutney 

• Meatballs with choice of sauce 

(Sweet & Sour, Teriyaki, BBQ, Sweet Chili) 
• Falafel with Hummus 
• Arancini (Italian rice balls) 

• Chicken Fingers with Plum Sauce 

• Chicken Wings with choice of sauce 

(Sweet Chilli, BBQ, Teriyaki, Hot Sauce or Sweet & Sour) 

• Mozzarella Sticks with Marinara Sauce 

• Jalapeno Poppers with Marinara Sauce 

 
Charcuterie Boards
(serves 10-12)				  
$100.00 
A selection of cured domestic meats & cheeses, assorted nuts, 
fruits pickled vegetables, and crackers 

Cheese Board
(serves 10-12)				  
$75.00 
A selection of domestic hard and soft cheeses with assorted 
nuts, dried fruits, and crackers 

Loaded Nachos
(per tray, serves 4-6)			 
$10.00 

Nacho Chips, Tex Mex Cheese, Diced Tomatoes, Diced Onions, 
Olives, Jalapenos, Salsa, Sour Cream

Add Chicken for $ 2.99 
Add Guacamole $ 2.00 

Dessert Squares
(priced per dozen)			 
$28.00 
Assorted varieties of dessert squares such as brownies, 
nanaimo bar, cheesecake, etc. 

Assorted Cookie Platter
priced per dozen
$15.00 
Variety of Cookies such as Chocolate Chip, Double Chocolate, 
Oatmeal Raisin, White Chocolate, etc.  

Cookie DOH	 						    
$5.00ea 
Selection of Cookies DOH such as Chocolate Chip, Birthday 
Cake, Oreo, Monster, Nutella Skor’s, Seasonal flavours 

 Coffee/Tea							     
Canned Soft Drinks						    
Bottled Juices							    
Bottled Water 330ml						   
Infused Water Tower 						   
	           

ENHANCEMENTS, SNACKS & 
BEVERAGES 
priced per person

 
Pre-packed Muffin				    $2.50 
Pre-packed Croissant			   $2.50 
Pre-packed Scone				    $3.00 
Freshly Baked Mini Pastries			  $2.50 
Pre-packed Yogurt				    $1.30 
Yogurt Parfaits				    $6.50 
Pre-packed Granola Bars			   $1.50 
Donuts					     $3.00 
Live Popcorn Station				   $3.00 

Onsite popcorn machine available staffed by SSU or rent it out 
for your event (ask for details) 
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DIDN’T FIND WHAT YOU ARE 
LOOKING FOR? 
HAVE ADDITIONAL QUESTIONS?  
We are happy to help!

Contact Maria D’Ovidio:
maria.dovidio@sheridancollege.ca
for a custom menu for your event. 

*although we strive to accommodate dietary 
restrictions, we do have allergens such as nuts, dairy, 
gluten, etc. in our facilities and cannot guarantee 
that our products are 100% allergen free 

**prices are not static and may change due to 
market value. Sheridan Student Union Inc. reserve 
the right to alter prices at their discretion. 


